Newer than cookies, 
~ pretty as French Pastry and 
a snap to make. These fruity, 
nutty little cupcakes are per- 
fect for dessert, and for com- 
pany. Or pack them in a box 
as a holiday or hostess gift. 
Here’s how to make them: 
¥4 cup butter or margarine 
¥4 cup dark brown sugar 
(firmly packed) 
3 eggs 
2% cups sifted flour 
1 teaspoon salt 
1 teaspoon baking powder 
¥% teaspoon baking soda 
1 can Eagle Brand® 
Sweetened Condensed 
Milk (not evaporated) 
2% cups (28 oz. jar) Borden 
, None Such Mince Meat | 
2 cups Diamond® Walnuts, 
coarsely chopped 
Cream butter and sugar in 
bowl till fluffy. Add eggs; 
mix well. Sift together dry 
ingredients. Add to butter 
mixture, alternating with 


116 


Condensed Milk 

in Mince Meat and W. 
Line 114” cupcake pans 
2” paper liners. Drop heaping 
teaspoon of batter into each 
liner. Bake in 350°F. oven 2 
20-25 minutes. Cool. Dec- | 


orate. Makes about 90 cakes. 
If you don’t have 1%” cup- 
cake pans, use paper liners 
triple-thick on cookie sheet. 
Fill and bake as above. __ 
Want Cookies? Drop the 
batter by teaspoonful on 
greased cookie sheets. Bake — 
in 350°F. oven12- 15 minutes. 


